
Number of Servings: 60  (262.95 g per serving)

LS Ham PotatoOmelet60

MeasureAmount Ingredient
Pork, cured ham, 96% fat free, low 

sod, add wtr

5 1/2 lb

Eggs, whole, raw, lrgea 60.00

Onion, white, fresh, chpd2 3/4 cup

Spice, pepper, blacktsp 1.00

Milk, nonfat/skim, w/add vit A & D3 1/4 qt

Cooking Spray, butter flvr, 1/3 sec 

spray

ea 122.00

Hash Browns, shredded, 80% ckd, iqf11 1/2 lb

Cheese, cheddar, low sod, shreddedlb 3.00

Nutrients per serving

Spray counter pan(s) with nonstick spray, add potatoes and spray generously. (Use 12X24inch pan for each 24servings) 

Bake in 450 degree oven for 30-45 minutes to brown (stir occasionally). 

Dice ham into 1/2 inch pieces. Heat milk so it is hot.

Combine eggs, seasonings and hot milk. Pour over browned potatoes. Sprinkle cheese over top bake at 325 degrees for 

1+ hour or until set, 180 degrees F internal end-point temperature. Serve as soon as removed from oven. Cut each pan 

4X6 for 24 serv/pan.

Each ~3X4 inch piece = 3 oz protein + 1 vegetable

Each piece = 1 1/2  CS

Instructions

Liquid eggs equivalent to # in recipe may be used. 

1 # shredded cheese = ~ 3 1/2 cups

Ham should be 285 mg Sodium or LESS per OUNCE.

Notes
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